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II. has always been the fate of perſons, who, 
deſpiſing private intereſt, had no object in 
view but the public good, to meet with a hoſt of 
enemies: prejudice, intereſt, influence, and a 
thouſand other obſtacles, oppoſe their endeavours ; 
and nothing but the conviction of truth could 
effectually ſecure their ſucceſs. The author of this 
ſmall Tra& cannot, therefore, expect to eſcape 
his ſhare of obloquy and defamation, for exerting 
his ſmall abilities to ſerve the labouring part of 
mankind, and to render their ſituations more 
comfortable, by a conſiderable reduction in their 
domeſtic expenſes. | 5 
The natural conſtitution of man requires a 
portion of liquid aliment to affiſt digeſtion and 
nutrition ; and the hard-working branches of the 
community receive' from it ſupport, ſpirit, and 
mn ; it is no wonder then, the ingenuity of 
man has bee exerted to produce liquors at once 
pleaſant to the palate, reviving to the ſpirits, and 
productive of ſupport. Gin, brandy, rum, 
wine, ale, cider, mum, perry, &c. &c. are 
proofs of the amazing invention of mati to ſupply” 
the defects of nature; but, perhaps, porter, for 
celebrity, univerſal uſe. and eſtimation, has not 
been equalled by any other liquor. The method 
of produeing this beverage; and GR ee" 1 
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of which it is compoſed, have been Jong kept an 
impenetrable ſecret. If we conſider the immenſe 
profits accruing from this ſecrecy, which the 
peruſal of this Treatiſe will prove incontrovertibly 
to any one, it will only be matter of wonder 
that any perſon ſhould diſcloſe -it to the public; 
and, indeed, had the author a private intereſt to 
ſerve, he could more profitably promote it by 
allowing the public {till to be blinded; and, the 
veil of myſtery to remain unremoved from the 
art of porter- brewing: but, regardleſs of in- 
tereſted cenſure, or prejudiced diſlike, he deter- 
mines to exert his ſmall powers for the general 
benefit of ſociety, and particularly for the lower 
claſſes, 4%. 
The intention of this Treatiſe is, to induce 
the tradeſman, the artiſan, and the mechanic, 
to turn their attention to the poſſibility of ſup- 
plying themſelves and families with a beverage 
much cheaper, and more nutritive, than portes, 
and yet retaining all its good qualities, and ex- 
cluding its noxious ones. This may be done in 
the ſmalleſt families, in the ſmalleſt quantities, and 
with the feweſt conveniences, at little more than 
one-third of the preſent expenſe of porter. 
The following calculation is taken from one 
quarter of malt; but it may, as may alſo the 
receipt which follows, -be reduced in its propor- 
tions to a fingle peck, or multiplied to a thou- 
ſand, by conſidering the tables of ale and beer 
meaſure, with which every perſon muſt be ac- 
_—_ ES 8 
A quarter of malt, with all the ingredients to 
make good porter, excluſive of time and trouble 
(for time aud trouble muſt have different values 
| « In 


tereſted purpoſes. 
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in different families, therefore cannot be well 
eſtimated by an average calculation), coſt little 
more than 3/. 10s. From one quarter of malt 
and the ingredients, may be produced five. barrels 
of porter, which may be fold to the publican at 
1/. 10s. per barrel, equal to 7/. 10s. ; which re- 
tailed by the publican at ſeven farthings per pint, 
or fourteen pence per gallon, amounts to 2/. 25. 
per barrel, or ten guineas for the produce of one 


quarter of malt: ſo that the tradeſman, me- 


chanic, or artificer, , whoſe family conſumes in 
proceſs. of time five barrels of porter, pays ten 
guineas for what his own care and his wite's 
attention might ſupply him with for lefs than 
three and a half. 

The author of this Treatiſe has brewed porter 


for his own conſumption ſeveral years; he is 


therefore intimately acquainted with very arias 
which the brewing of porter requires. He pre- 


| tends not to ſay that all porter-brewers follow the 


ſame receipt : the principal articles it contains are 
eſſential to porter; and though ſeveral acts of par- 
hament have been enacted to prevent public porter- 
brewers from uſing many of them, yet the author 


can affirm from experience, he could never pro- 


duce the preſent flavoured porter without them. 
If any perſon will make trial of the receipt, 

he will then be enabled to judge whether all 
rter-brewers do or do not make uſe of pro- 


| hibited articles; but while the laws of the caun- 
try are expreſs, it would ill become any individual 


to ſay they are broken daily and hourly for in- 


- There are very few families whoſe expenſes 


in porter may not be rated at three pots per day. 


f 
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| Three pots per day, allowing an extra pot eve 

| tenth day, will come to very near nine ba we 
per year. Allowing for viſitors, chriſtenings, &c. 

&c. the uſual incidents of a family, it cannot 
be thought too extravagant to ſay, that moſt fa- 
milies conſume nine barrels of porter per year. 
Nine barrels of porter, paid for at the public- 
houſe, coſt eighteen guineas ; and nine barrels of 
exactly the ſame quality, ſtrength, &c. as porter, 

might be produced, excluding time and trouble, 
for 61. 75. 1 1d.; leaving to the economical brewer 
of his own porter a clear profit of 12/. 10s. 1d., 
very near twelve guineas, and almoſt two-thirds 
of the whole expenſe. That this calculation 
may not be objected to as erroneous or impro- 
bable, the following ſtatement of the ingredients, 
and their ſeparate expenſes, will convince the 
moſt incredulous and diſbelieving. 


Porter Receipt. Average Expenſe. 

4. . 

— — 3 

. — 0 9 4 

08 B; 

— — 4 
8Ib. colour — — — o 4 8 
Capſicum I OZ, — —— 8 

Spaniſh liquorice 10 oz. — 0 0 1 
Cocrulta Indicus, commonly called MI 
Occulus India berries, 4 oz. 0 203” 
Salt of . tartar 2 drachms — o O0 1 
Heading 4 oz, — — = 0 0 1 


* | 


g. 

; Brought over 3 8 4 

Lime, 4 oz. ſlacked, and the water, | 
after having received the ſpirit of 
the lime, poured into the eſſentia 


bina, or colour, in the — 0 * 1 
Linſeed 102, — — o © of 
Cinnamon 2 drachms — oO o It 

3 8 7 
Coals — — — * 2 9 
Total 1 3.1 


Ie muſt naturally happen that the —— 
ſtatement will ſurpriſe many unacquainted: wi 


the myſteries of porter-brewing ; but ſome ar- 


ticles demand particular attention. Firſt, the 
eſſentia bina, which is compounded of $1b. of 
moiſt ſugar, boiled in an iron veſſel, for no cop- 
per one could withſtand the heat ſufficiently, till 
it comes to a thick ſyrupy conſiſtence, fe 
black, and extremely bitter “. 

Secondly, colour, compoſed of 8b. of moiſt 
ſugar, boiled till it obtains a * middle ſtate, between 
bitter and ſweet, and which gives to porter that 
fine mellow colour, uſually ſo much admired in 
good porter, 


Theſe ingredients thus prepared, are added to 


the firſt wort, and boiled together with it; this 


* When making the eſſentia and colour, obſerve, when 
it is boiled as you think ſufficiently to make it liquid enough 


to pour off into your liquor, you muſt add a little clear 
lake, to bring it to a proper 

temper ; otherwiſe it will become a hard dry burnt ſub- 

ſtance, if ſuffered to ſtand till cold, as no water muſt be 


water, or lime water, as you p 


put to it till jt is burnt . 


45 
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is the baſis of porter, a truth ſufficiently ap- 


parent by reflecting that 61b. of ſugar may gebe: 
rally be had for 31. 6d.; a buſhel of malt is ſel- 
dom ſo low as 5s. 6d.: upon ſugar therefofe yari- 
ouſly prepared, does porter depend for ſtrength, 
ſpirit, and body. Sg Ann 
Te heading is a mixture of half alum and 
half copperas, ground to a fine powder, and is 
ſo called from giving to porter that beautiful head 
or froth which conſtitutes one of the peeulia: 
properties of porter, and which landlords are ſo 
anxious to raiſe to gratify their cuſtomers. 

The linſeed, ginger, lime-water, cinnamon, 
and ſeveral other ſmall articles, may be added or 
withheld according to the taſte, caſtom, or prac- 
tice of the brewer, being merely optional, and 
uſed ſolely to give a flavour to the beer: hence it 
is that ſo many flavours are diſtinguiſhable in 

rter, and ſo very few brewers are found to re- 


ſemble each other in their produce. 


Of the other articles it is ſufficient to obſerve, 
however much they may ſurpriſe, however per- 


- nicious or difagreeable they may appear, the au- 


thor has always found them requiſites in the 
brewing of porter, and thinks they muſt invari- 
ably be uſed by thoſe who wiſh to continue the 


taſte, flavour, and appearance which they have 


been accuſtomed to. | 


For the bencfit of thoſe who live in lodgings 


I ſhall add a calculation for one . peck of malt. 


Many perſons have not the convenience of a cop- 


per; though doubtleſs, were my plan to become 


general, moſt landlords would find it their, in- 


tereſt to provide one for the accommodation 


their lodgers, who would be better enabled ta 


% 
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Can. 


pay their rent, and nqt have recourſe to thoſe 
evaſive tricks, Which are now ſo Mgr cen 
practiſed upon ſmall hauſckes 78 K che 6.4 
claſs of — All perſous myſt have a kett 
or a large veſſal to boil their clothes, wh Kas 

be ſu ppoſed to contain two gallons an 

Here then is a ſufficient ſubſtitute ag a © 

Every family muſt have a pail, which wall 125 
as a maſh-tub; and a waſhing»tub will prove an 
excellent veſſel for the liquor to work i in. Here 
then are utenſils ready prepared in every family. 
It is but N a ſmall hole at the bottom of the 
pail for the liquor to run through, and your 
; maſh-tyb is complete; though it would be more 
a adviſable to purchaſe a ſmal tub on Ar aces a 
| pail being ſomewhat "OR che ſma Hep 
| 


follows the receipt. 


Tos 6+ ba 3 'L nd. 
One peck of malt 1 er 6 
A quarter of a pound af liquorice root o 3 
of Spaniſh liquorice © 0, @ 
” — — of eſſentia 0 oO. 2 
— — of colour — 0 0. 2 
Half a pound of treacle — 0 01 
A quarter do, of hops — — 0 0 4 
Capſicum and ginger — — 2 9 1 
Coals — | — — © o 6 
3 
hoy will uce ſix x gallons of good _ | 
which boughtis | —— 7 © 
Browed ar home fo [= — 0.3.0 


6 ' 19111 s 1 wi 1 * 
Leaves clear g gain —— O 3.11, 


0) 

Surely this is enough to pay for time and 
trouble; and perhaps, particularly in London, 
a woman might not in the ſame titne be Able to 
earn one, penny. By following this plan, then, 
every woman will earn be! . for ey 
ſaved is money got. 

This liquor will be drinkable in a wei; and 
be perfectly wholeſome and palatable. —Remem- 
ber to bruiſe the liquorice root. 

From this candid and open ſtatement & the 
articles uſed in porter, every perſon may adopt 
the plan propoſ ofed | by this Treatiſe of 1 1 
himſelf. 

If it is objected, that many perſbus are ignorant 
of the art of brewing ; to remedy this defect, 
ſome inſtructions, few' in number, but quite 
ſufficient, ſhall here have a place: and if they 
are followed regularly, every perſon will, by a 
ſingle trial, be convinced of the potlibiliry and 
propriety. of providing for his family in future, 


— By a cheaper and mote pleaſing method than-re- 


curring to a public-houſe for every pint of beer, 
which the wants of nature may demand. 


Every perſon intending to brew for bimſelf, 


muſt be careful to ſee his malt meaſured and 
ground, by no means truſting to the cortichan+ 
dlers, who frequently impoſe, boch in quality and 
quantity, on thoſe who are ſo incautious as not 
to ſee their malt meaſured and Nee en in their own 
preſence. © 

.. The tubs and veſicle 8 = 1180 Ms > be 
carefully. inſpected, and proved to be free from 
dirt or taint, as the leaſt defect of that nature ny 
— ein g ee 
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The maſh · tub ſhould be particularly attended 
to, and a wiſp of clean hay or ſtraw. put over 
the end of the veſſel in the inſide, ta prevent the 
malt running off with the liquor. The malt be- 
ing emptied into the maſh- tub, and the water 
brought to boil, daſh the bailing; water in the 
copper with cold water ſufficient to ſtop the boil- 
ing, and leave it juſt hot enough to bite ſmartly 
upon your finger: 4 few trials will enable any 
perſon to be exact upon this head. Brewer wie 
thermometer containing 212 degrees, which is 
boiling "heat ! the firſt "maſh is uſualli taken at 
180 hot, and the ſecond 190i) hot; hut: as few 
perſons will have opportunity, or afford: ex peuſe 
to purchaſe a brewing thermometer; aha forego- 
ing rule will be found ſufficienthy inſtructiye by 


a little practice, n g to draw off 
your ſecond maſh ſomewhat: hotter than the firſt. 


The water being thus properly brought to a 
temper by the addition of cold water, lade it out 
of your copper over the malt, till it becomes 
thoroughly wet, maſhing ic well, to prevent your 
malt clotting; when the water goes du tog hot. 
it ſets the malt, and cloſes the body of it; and 
when that happens it is difficult to recover it, 
which can only be done by adding cold water. 
By ſetting the malt is to be underſtood, its cloſing 
the body of the grain, inſtead: of opening it ſo as 
to diſſolve in the liquor. Cover up your maſh-tub” 
cloſe, to compreſs the ſteam, and prevent the heat | 
from evapo ting; in ſmall quantities this ſhould 
carefully be regarded, in larger ones it does nat 
Iignify ſo much. bee 959195 S993} 8:0 
Let yout worts ſtand after ' maſhing an hour 
and a half or two hours, then let the liquor run 
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| ( 12 ) : 
off into a veſſel- prepared to receive it; if ar/fitt 
it runs thick and diſcoloured, draw off one or 
two pails full, and pour it. back again into the 
maſh- tub, ro refine again till ĩt runs clear. 
In ſummer it will be neceſſary to put a ſew 
hops into the veſſel which receives the liquor out 
of the maſnh- tub, to prevent its turning ſour, 
which the heat of the weather will -ſometimes 
endanger. Let your ſecond: maſh run as before, 
and let the liquor ſtand an hour and a half, then 
run it off, but never let your malt ſtand diy: 
keep Jading freſh: liquor over it till the quantity 
of wort you wiſh to get is extrafted,icalways 
allowing for waſte in the boiling. _ The nent con- 
ſideration is boiling of the wort. The firſt cop- 
r full muſt be boiled àn hour, and 3 
ing add the ingredients, except ginger and coculus 
þerries mentioned in the — 85 The hop are 
now to be boiled in the wort, but to be careful 
ſtrained from the firſt wort, in order to bet bailed 
again in the ſecond. Eight pounds is the cammon 
proportion to a quarter of malt; but in ſuramer, 
the weather being hotter, the quantity muſt be 
varied from glb. to 1 lb. according to the: heat of 
the air. After the wort has an hours; lade 
it out of the copper; aud cool it; keeping it as 
thin as poſſible, to cool it quicker: in — 
ſhould be quite cold before it is ſet to 
winter it ſhould be kept till a ſmall oof 
warmth is perceptible by the fin Whey pe 
perly cooled, fer it to work: add punk Propor. 
tion Xo your wiſh to bring it — If you 
want it to work quick, add from one gallen w 
two, but obſerve porter ſhould be brought for- 
| 1 quicker than any other liquor, except two 
| = 3 , 
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penny; let ĩt work, till it comes to a good deep 
head, then cleanſe it, hy adding the; ginger. 
Your liquor is now fit for . , which. muſt 
be done carefully; fill your; barrels 1 * and let 
the yeaſt work out, adding freſh liquor them 
till they are quite full and haye IT wg ; 
then bung your. barrels, bat keep Ley 
upon them fox. ſome tune, leſt x — — 5 ald 
ſuddenly ferrneut ap . a) them, which 
is no. uncommon acciden n is nar 
taken : heat of eee 0 ) a ke 


weather, will occafign th e fame * FM — 7 


your . barrels are not watched, and eaſed, when 
they require, ty by, drawing the peg. The only 
paft which pow, remains to eme your; brew- 
ing is finiug your beer ; ta underſtand..which, 
it 15 neceſſaty to remark, that porter. is compoſed 
by brewers of three different ſorts of malt, pale, 
brown, and amber; the..zeaſon,, of uſing theſe 
three ſorts is to attain, a, peculiar flavour and 
colour. Amber is the mol 1 0 and 1 
would recommend to uſe n elſe. In. cons 
ſequence of the. ſubtleneſs of = Cs. which 
keeps continually ſwimming in. the 49005 71 — 
requires à conſiderable 10 of fin ings: but 


ſhould any of my readers chuſe to brew, without ** 5 


eſſentia, with amber malt, aud with colour only, 
their porter will refine of itſelf very ſoon... 

however, will petbaps follow the exact receipt; 
and therefore I mention that finings ate com- 
poſed of iſinglaſs diflolved iu ſtale beer, till the 
whole comes to à thin, gluey conſiſtence, like 
ſiae, and which muſt be uſed diſcretionally : one 


pint is the uſual proportion to a barrel; but ſome- 


times two, and even three, are found. 8 2 
Particular 
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Particular care muſt — . the ſtale beer 
in which the iſinglaſs is di olve be rectly 
clear and dee MC 5 241 2 h 

By attending to theſe direQions,? any perſon 
may brew as good, if not better porter than can 
be fupplied from the publicans. Many notions | 
have been artfully raiſed in the public mind, that 
porter requires to be brewed in large quantities, 
and to be long ſtored, to render it found and 
ſtrong; but let any impartial perſon give this 
receipt and theſe rules a fair trial, and experience, 
the futeſt of all guides, and the beſt of all in / 
ſtructors, will prove the fal ſehood of thoſe pre 
judiced conceptions, which have Had their origi 
with the ignorant, aud have been chetithed by 
the intereſted. One brewing under another wi 
afford ample” time for porter to refine for ufe, 
and every perſon can beſt judge of the extent of 
his confurnption. Porter is not the better for 
being brewed in large quantities, except that 'the 
fine trouble- * a peck will brew a 
buſhel; and I know by experience, that a peck 
of malt brewed over a fire in a kettle or a ſauce _— 
under the guidance of theſe rules, will pr 
porter as good and as wholeſome as that which is 
uſually paid for at the public-houſe; and if but 
one induſtrious family in ten throughout this 
great metropolis, and in the many large towns 
where porter is now brewed, is induced to try 
the experiment, I have no doubt of their con- 
tinuing themſelves and recommending to others 
2 practice which will be found ſimple and eaſy in 
its operations, eſſentially uſeful in point of health 
and convenience, and extremely moderate in 
point of 20h and expenſe. | 


Having 
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Having thus clearly explained the nature, in- 
gredients, and compoſition of porter, together 
with a certain method of brewin it, even iu the 
ſmalleſt quantity, I ſhall give a receipt for ale 
twopenny, and table-beer. What is to be gad 
upon each will be very ſhort, becauſe the ſame 
method in almoſt every reſpect as I have previ- 
ouſly laid down for porter is to be purſued. It 
is only neceſſary to obſerve, that the gains of the 
common brewers. who have opportunities and 
finances to buy the various articles in large 
uantities oY be enormous to a degree, when 
the ſavings of a ſmall family are fo conſiderable. 
The following proportions will be found _ 


for brewing one barrel of ale. | 
L. „ 4. 
Malt 2} buſhels — — oO Is © 
Hops 2+ lb. _ 0 3 © 
Soom juſt boiled up, cloning for fre 5188 
and trouble in preparing, lb. — o 2 6 
Capſicum 1d. coriander * n 
Cocculus Indicus 1d. ſalt id. — o © 2 


The ſmall beer, after your ale is brewed, is 
ſuppoſed an equivalent for coals; 
Fa J. 4 


A barrel of ale. 128 quarts, at 5d. per | 
quart bought at the publicai's** -+ 2 13 4 
Ditto brewed at home — 1 9 ,j 


AG. 10 « „ . wa % + © & 20 
Cl ä | 
ear bi | — 112 
1 4. N . ” 4 7 1 hk * I 
OT — _ — 
6 * 7 : : + # * 
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- Obſervations on Al. 


Ale is generally brewed from pale malt; but 
that is merely an optional point, ſome perſons 
preferring brown, ſome amber ale. 

The capſicum and coriander ſeeds are to be 
boiled in the wort; obſerve the method of boil- 
ing, maſhing as in porter, but let ale ſtand to 
work two or three days, and beat it up well 
once or-twice a day when the head begins to fall. 
Cleanſe it by adding a handful of falt, and a little 
flower mixed up with the cocculus Indicus ; then 
proceed to barrel .it according to the foregaing 
directions. | ; ates. 

The only article which deferves particular at- 

- tention in the compoſition of ale, is the corian+ 
der ſeed, which, though in appearance a ſimple 
and almoſt taſteleſs berry, is of a vehemently 

"Ft poiſonous and ſtupifying quality. Some idea 

4 may be formed of its effects, when ehymical ex- 

Fi periment has proved to us, that one pound of 

| coriander ſeeds equals in ſtrength and ſtupefae- 

. tive quality one buſhel of malt; it is not there- 

Þ fore to be preſumed that thoſe who brew for 

themſelves will ute an ingredient, which can 

only have been introduced into the compoſition 

of ale, to ſatisfy an avaricious deſire of an unjuſt 
in. 4 Fo. 

8 * is an article not formed to keep, 

and is not likely to be brewed by any perſon for 
his own conſumption. The following ſketch of 
the proportion of one barrel, is inſerted only to 
ratify public curioſity, and couduce to general 
information in the art of brewing. | 


To- 


— 
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Twopenny—One Barrel. p 
£> ., 
Malt 14 buſhel | — _ 4 my 
Hops Ilb. —— — — 5 ö 7955 
Liquorice root 11lb.— — 6 by 65 
Capſicum 4 oz. * — 22010'!Pig! "ox 
Spaniſh liquorice 22. —' 0 0 3 
Treacle 5b, — — — o 1 
2 4... 


One bartel of ewopen nur pe paid for at the 74755 
püblican's, 1 28 quafts at 4d. — 1 2 8 
Brewgdat home, coals included 934 


Clear e ee ee e ee 


It is ſuſfirien Gbbwwe⸗ of this Mr, that 
it requires nd ſtoring, being frequently. brewed' 
one week and conſumed the next; its priticipal 
property as an article of trade, is r of 

1 19 


over quicker than any ottier. 

You will obſerve thi quantity” of CapHEun 
is ag much us I com- 
0 two dafrels 6f partes;” this 
readily acevunts for tlie to it 
in cold winter morning 5 r peter 0 the 
ſtomachl. . ond noi 11917 ot 
IT wopenny works alſo rematkabkg uick;: and 
muſt be ane attended to in eren gh 
it . en ra 0 

\ Table beer ta y eleven rg fn | 
and therefore the eſtimate is gi La a. get 

715 YH 


Proportion. 5 N 1 


es 421700 n leon 
1 run a 55 


18 8 15 554911 E 


one barrel of twopenny 
monly contatned in te 


oe 
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= - able Beer Ten Barrel. 

3 C. . d. 
Jalt 1 _ | — — 2 2 0 
ops 81 — — — O 4 

olaur 81b. — — — Oo. 8 
paniſn liquorice 8 oz. — o o 8 
reacle 1olb. — — 0 2 6 
3 * — 
3 $A 
Ten barrels at 165. per barrel bought 8. 0 0 
Ten ditto brewed at home - 3 34 2 
Clear gain 23553 4 I 10 
Liquorice root and other favours my de 


added. What ate here inſełted are only che moſt 
— aud * 1 nen 
requiſites. 


V1 $9070; / 


. 


Having thus. 3 Kh 1 receipts 
and inſtructions for procuriug the ſeveral liquors, 
it may not be. amis, to. promote general 
knowledge, W give; 2 flight, Lech of cha gee: 


perties. of each article, that every perſon | may 
chuſe his. « on ingredients, and increaſe or de- 


ereaſe their various proportions, as may. beſt ſuit 
his taſte, opanon, or convenience. 
Malt ie a whole fome uutritious grain, cgntain- 
ing a ſoft balſamic oleaginous eſſence, higbly 
agreeable to the palate, and healthful tozheggaſti- 
 Uition ; but by 6 means infoRicative, excopt When 
uſed in very large quantities. The | Bl 
qualities of porter are to be aſcribed to the vario 
drugs intermixed with it ; it is evident ſome porter 
is more heady than othes, and it ariſes from the 
| greater 


6 
ne or lefs quantity of ſtupefactive ingredients. 


alt, to produce intoxication, muſt be uſed in 
ſuch large quantities as would very much dimi- 
niſh, if not totally exclude the hrewer's profit, 
when porter. is retailed at ſeven farthings the pint, 
Pale malt is moſt nutritive, being, from the 
tender method of drying it, neareſt to the original 
barleycorn; it likewiſe contains more of the 
alcalous and balſamic qualities, than the brown 
malt, which, enduring a greater e 
in the kiln, is ſometimes 4 cruſted and ta 
that its mealy part loſes a great ſhare of its elfential 
ſalts and vital properties. e ee e 
Amber malt is that which is dried in 2 middle 
degree, between pale and brown, and is npw 
much in uſe, being the moſt pleaſant, and free of 
either extreme. I would therefore recommend 
the uſe of it. | tas 2} 
Hops are an aromatic grateful bitter, ye 
wholeſame, and undoubtedly efficacious in givjn 
both flavour and ſtrength to the beer. 
Yeaſt is neceflary to give the liquor that por» 
tion of elaſtic air, of which the boiling deprives 
it, Obſerve, without fermentation, or working, 
no muſt or worts, however rich, can jngbriate. 
Sugar is a pleaſant nutritive extract, and forms 
the main body of beer, when boiled to a. proper 
temper tage B25 and for what is called colour: 
it anſwers both for malt and hops, being in a part 
an agreeable ſweet, aud in part a pleaſant bitter. | 
Sugar is likewiſe a keeper of beer, and gives it 
that ſubſtance which improves. with age; it is 
likewiſe a cheap ſubſtitute for malt, Md, | 
as was before obſerved, N 7 to on Þi 12 
2 Fw 


malt. I would N viſe every 


629) 
uſe fi ſugar prepared for colour ; teen ray 


optional. 
Liquorlez root is pleaſant, wholeſome, k 
the body gently laxative, and oppoſes the e 
uality of lome of the other ingredients; it 5 8 
therefore to be uſed, as ſhould Spaniſh liquorice, 
which is of the fame quality. Porter is aid to 
feed people to incline to corpulency. Nothitr is 
more neceſſary than to keep the body regula 
and therefore liquorice is, Goubrleſs, one of the 
moſt falutary ingredients of porter, carrying off 
— pernicious effects of the other compounds, 
roducing that regular habit which in the 
1 ation of corpulency. 

Capſicum diſperſes wind and crudities 6 by 
indigeſtion: properly uſed, it cannot be unhealth- 
ful. Tt leaves a warm 'glow in the ſtomach, which 
is perceptible. on drinking ſome beers z dot it 
ſhould be carefully made uſe of. 

Ginger has the effects of capſicum; it furthers 

more cleanſes and flavours beer : but capſicum 
being cheaper is more uſed, and by its hes 
though extremely hot quality, cannot be 
readily diſcerned in beer as ginger, © . 

* partakes of many cf the properties &f 
liquorice, is a laxative, and inclines ta gentle 
perſpiration. By thus promoting the natural ſe- 
e it muſt be a principal means of render. 

porter and beer in general wholefome'and 
healthy. Treacle is alſo a cheaper article than 

ſugar, and anſwers the purpoſes of colour, 
the beer is intended for immediate conſurprion'; 
but in ſummer, where à body is required to with- 
0 the tempetature of the air, aud the draught 

is not ſq quick, fugar alone can give body to 

poreer 


6 
porter. Treaele v will therefore be x diſcretionary 


f 


article. bs: 35 


Coriander feed, uſed priticipatly in Ae 10 
pernicious, not to ſay poiſonous in the hi 
degree, and the uſe of it affords one of the 
proofs of the little regard paid to the healch 0 
ſociety, by inteteſted perſons. 

Cocculus Indicus, commonly 1 
India berries, is poiſonous, — un- 
lawful ; but being of exceffive ſtrength to attack 
the bead, and when ground into a ſine powder 
undiſcoverable in dbe 1 liquor, is but too much 
uſed, to the prejudice of the public. 1457 

Heading—-falt" of ' ſteel * the moſt proper, 
though not to be recommended ; but a mixture 
of alum and dopperas, being much cheaper, has 
obtained the preference. Alum is a great drier, 
and cauſes that thirſt which ſome beers occaſiou, 
ſo that the mote you drink, the more you 
Alum gives like wiſe a ſmack. of age — — 
is penetratiag to the palate. The properties oficop 
peras are well known as dangerous and Ceſtryc» 
tive, and therefore need no comment. / 

Salt is highly uſeful in all beers; it gives: a 
pleaſing reliſh, much as it does to meat _ 
alſo fines the liquor. 1 50 

Having thus analyzed beer, : and proſented ies 
yarious component parts to public view, I. ſhall 
leave a choice to every individual to prepare to 
his own taſte. When a man has been long 
blind, and has his eyes opened, it does not often 
happen that he walks into a dien. 

Here however, further to te 
informatioi; I muſt add that, hy act of: 
ment. no common 3 n bee 


% 


themſelves in taſte, in ſtrength, in 


n almoſt even) 


„ 
er brewhouſe, more than 10lb. of ſugar or tx - 
cle, under the penalty of 100/. ; but the public 
ured not be told how eaſy it is for thoſe who 
bave large detached warehouſes, c | 
&c. &c.,to make compounds, or prepare any in- 
gredients, where exciſemen and informers have 
no acceſs; and as the perſons employed in their 
preparation are ſubject to the penalties of the law, 
it will ceaſe to be wonderful that no information 
takes place, It is not therefore men of large 
capitals who are endangered by this act, but 
ſmall begurners, who have not conveniences 10 
prevent diſcovery, and yet cannot get a liyglikood 
without diſobeying the injunctions of the legiſla- 
ture of the country. e 

I ſhall now conclude with me to 
all perſons to make the experiment, and I am 
perſuaded they will be convineed of the pro- 
iety of brewing for themſelves; * can ſun 

BIVOUF, 


— they will have beer much cheaper 
y will have it more wholeſome. Every per- 
ſon may julgp. ut his own taſte in beer ; grains 
of paradiſe, which are of a warm and pleaſant 
qualuy, cardamum ſeeds, and cinnamon, linſeed, 
allſpice, and a variety of flayoyrs, may be choſey 

different perſous. unneceſſary time 
ſpeut in public - houſes will be ſaved, much un- 
proſitable diſcourſe avoided, much waſts of li- 


. 
. 
” 


quor prevented malt and hops may be had any 


where; ſugar is not duc ult to be got 3 and here 
perhaps may be len the reaſon. of the jncxealed 
demand for ſugar of late years, figs porter has 
bocutne an acticle of exportation, and, is brewed 
| canfiderable town. aud 


19 
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| 2. profitable and 
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England. The other neceſſary; artieles are new 
het ſcarce nor dear, ſo that: no :redforable; ob- 
jection can be agaioſt tho plan. Women 
can perform the talk ; and a ſamilies where! the 
wife has not much to do, brewing will be both 
pleaſurable yment i n. 
thing can be eaſier. Women are the chiaf hume- 
brewers throughout England; and I have en- 
deavoured to render every part intelligible and 


- eaſy to the meaneſt capacity. Many books, 


apparently written to inſtruct, are really intended 
to blind, perplex, and confound. Moſt books 
on brewing are of that ſtamp. Brewing has been 
a ſpecies. of monopoly, and R are al- 
ways avaricious. it ſhould be urged, that 
brewing upon this plan would diminiſh the 
revenue, I auſwer, it would not. The increaſed 
conf of malt and ſugar, which both pay 
heavy duties, would more than counterbalance 


the loſs of the exciſe, and the ſaving made in 


{ſmall hard-working. families would be a comfort- 
able relief, and prevent much of that ſpirit of 
complaint which now pervades the nation, The 
only perſons who might, and that is all chance, 
ſuſtain an injury, would be great brewers, who 
have large fortunes, and' ſmall publicans, which 
the legiſlature and police ſeem apparently equally 
anxious to diminiſh, The author has no with to 
injure any man, he only means to benefit the com- 
munity 5 he has diſcharged his duty by laying 
his plan before the public, and it reſts with them 
to make a proper uſe of it: that they may doo, 
t his moſt ardent _ and 1 
milies, friends, fociery happy, | 
miniſhing cheir expenſes, making forvicuable 


- * 
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injury to their own | eonſtitution, and 


( 44 ) 
much mĩſpent time, | enjoying'themſelveswihout 


themſe}ves.:to pay ſuch taxes as the conſti 
of the country impoſes upon them. This — 
certain may be dodo! ; the road is direct, the in- 
ſtruction plain © Withdraw: from che public. 
houſe, end brew your-ow1 beer. n nig 
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QEVERAL, neteſſiry obſervations on the me · 
thod of brewing Hiave'occyrred'ts* tne ſince 
the firſt publication of this Treatiſe e I thought 
I could not rendet che pußlic a N «qo Ran 
by chtowing then ite the ſhapE of n. 
dix, for the fullet n ſdt mation art eta of 
thoſe who have already adopted my plan ; and 1 
do this with more pledſure, ks it affords" me an 
opportutity of Leknowiedging” the Candid and 
liberal fœeœrption which my ſmall effotts to frye 
the public have beets Non Phyitdsc 425 
With regard to che quantity GN 
eſcaped me —— hit as rafteg a 
no regular ot fixed rule enn de res 
perſon muſt be left to adjuſt, by'exp 
quantity which _ Falte his 
I in bang v ende. 
If in botlin , 
firſt one da 2 Tecond one few 90 
the third two hours z ſo N 
the virtuß out of wr iy * | 
careful not to put our! t ether when too 
warm. If you uſe a therttior put 'your 
able. beer together petweeti 50 and 70 
in winter —ale ät K. 0 ſummer N ca ot 


make it too cold. 0/125 #14 be 


Different Senke of cellating of KS: 
materially affect beer. If you hart 
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„ 
different cellar, you ſhould brew only for pre- 
ſent uſe; in which caſe, ſix weeks will be found 
a very proper ſpace between brewing and 
brewing. | * aus 
For where beer is kept too long in a bad 
cellar, ſo as to be affected by the heat of the 
weather, it will ſtink, though ever fo well 
bunged. For heat opens the pores of the wood, 
and allows the ſpirit to evaporate ; and after the 
evaporation, the beer being affected exactly in 
the ſame manner as meat is by the ſun, will 
ſtink. Hops will not prevent this accident hap- 
to beer; they only prevent its turning 
ute und ie: W bn be 
ber of perſons, not poſſeſſed of this ne 


* 


A number 
ceſſary knowledge, and uot reflecting vpon he 
influence of the air; as ſoqu as ſummer. ap- 
proaches, begin to think directly of brewiug ale, 
which ſeldom or never is ſo good as beer hrewed 
in a proper ſeaſon. For inſtance, the extreme 
variations of heat in this country are from,46 40 
88 degrees. Now, in a brewing at 16 degrees, 
great care muſt be taken it does not get too role; 
whereas, in a brewing at 88, you will hardly be 
able to get it cold enough, and muſt take the 
dead of the night to reduce it down, to a medium 
heat, which ſhould be about 60. This obſerva 
tion is too ſtriking not to enforce upon ; every 
one's. mind the neceſſity of carefulneſs, and at- 
tention in this reſpect; for as the preflure of the 
air confines the mercuty down to the. 16th, de- 
gree, ſo does it alſo confine the ſpirit of the beer; 
and beer ſtanding in an open tub, under that tem- 
perature of the air, would keep better than beer 

| cer 
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61 
ever ſo well caſked and bunged, when affected 
by the extreme heat of ſummer, 

The effect on wort when Werding is exatly 
the ſame ; in cold weather the ſpirit of the beer 
is confined, aud it is thereby rendered more kind 
and free «6 work it{e!f clear. Whereas, in hot 
weather, the ſpirit quickly evaporates, - thereby 
leaving the muſt vapid and flat, unable to work 
irſelf clear, bur keeping contmuſly on the fret, 


ill totally ſpoiled. 


This is the obvious 0 for the uſe of ſugar 
prepared for colour, becauſe ſugar will bear the 
heat better than malt, and when thoroughly pre- 
pared poſſeſſes ſuch a ſtrong principle of heat in 
itſelf, as to bid defiance to the hotteſt tempera- 
ment of air, and to render its turning ſous 1 im- 
poſſible. As an inſtance of its quality, © 

I have known two'caſks of the ſame ene 
ſent in, one prepared with col6uf, and charg 
30s. the other without, charged 145.3 upon 
taſting of both, the eaſk prepare with colour was 
very much commended, and the cher auen 
as not drinkable. 0 

Clean caſts are rade uta object in 
brewing good beer. To keep yout caſks ſweet and 
in order, never allow them to remain open, but 
whenever: you have drawn off the beer bung 
them up tight with the lees within'them, atid in 
a good cellar they will never ſpoil. Should by 
accident your caſks get muſty, or not ſweet, the 
following method will remedy the evil: ſoak 
them well for two or three days in cold water, 
then fill them full of boiling water, put in a 
lump or two of lime, ſhake it thoroughly till 


om Gfalved ; let them ſtand about half an 


Dz hour, 
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with it, after you have drawn it to drink, à little 
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hour, then waſte them out with cold Water, and 
they will be clean and ſweet, 

The following remarks may ſometimes be 
uſeful : 

Tomakenew beer a ppear older, uſe oil of vitriol, 

To make beer fine quick,” boil 1 iu it harrſhom 
ſhavings. . . 

Te ſoften beer when it is grown Niale; mix 


falt of wormwood, or a little oyſter-ſhell powder, 
| Theſe ate the principal. remarks which the 
author'thought would be required by the public, 
in order to render this Treatiſe on Brewing cor- 


rect and plain; and now having finiſhed the taſk 


he had impoſed upon himſelf, and having ſeen 


his work run rapidly through five edict? in an- 
{wer to the many inquiries which have been made, 
the queſtions which have been put; and theletters 
which have been ſent to him, he ſolemnly de- 
clares—That he-publiſhed the work ſolely for the 
public good; thar he was neither influenced 2 
envy at thoſe who have made fortunes by the 
ſecrets here expoſed, nor by any private wiſh of 
particular gain to himſelf, but by a deſire to ſoften 
the hardſhips of the induſtrious poor; and 
this point of view, he truſts, the caudid 


impartial will conſider his — as one. ſtep at- 


tempted to ameliorate the condi oy wh the #: 
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To BOTTLE PORTER. 


Ty has been ſupp [ed by many perſo Jak 
in bottling porter there is ſome. preparation 
uſe of not generally Aer IL. wiſh my 
readers, therefore, to be aſſured that nothing 
more 1s neceſſary to produce good bottled pon” 
than the following rules: 

Let your bottles be clan waſhed and drained 
g —your corks ſound and good, for this is 
ntial—fill your bottles on one day, and let 


— ſtand open till the next—this will bring 


your beer to a proper flatneſs, and prevent the 
corks from flying, or the bottles from being ſo 


frequently burſt. 
Let the bottles be corked as cloſe as \poſſible. 


% Theſe rules will Ily well to te 
1 e A. * 
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This Day are Publiſhed the following New Books, „ Oc "4 
| By J. RIDGWAY, 
Tom Street, St. James's Square. 65 


— 


MOT NEW HOYLE, or the GENERAL | 
REPOSITORY of GAMES: 

| Containing Rules and Inſtructions for for pong. 
Whiſt, Quadrille, Soros ut, 
Piquet, Faro. Tennis, Matti 
13 Hazard, Cribbage, Billiards, 

Lafee et Noir, Caſſino, F. ontification 

— uenet, - Connex ions, Billiards, 
Cricket, — * All Fours, &c. &. 


With Tables of Odds, Calculations for betting advantage- 
ouſly, and their Laws as eſtabliſhed at Brookes's, Hihite's, 
D' ubigny's, Scaverr Vivre, , Miles's, Payne's, Philips's, the 
Feekey-Club,andeve other faſhionable Subſcription Hpuſk, 

By CHARLES. PIGOTT, Eſq. | 


A new Edition, Price 3s. bound, corrected and enlargol. 


TDi which is added, © 

An EPITOME of the STATUTE LAWS on GAM- 
ING, with the different Caſes of conteſted Bets, Bonds, and 
other Securities, which have been legally argued and deter- 
min | 

6T Independent of this Collection of Games being the 
largeſt ever offered to the Public, it contains all the Statute 
Laws on Gamin relating to Javern· Keepers, Inn-Keepers, 


Publicans, &c. | 
CAUTION, 

„The Public are reſpectfully cautioned to be particular 
in akking for Pigott's New Hoyle, as an inſidious attempt hay 
deen made to introduce a mutilated edition of this Work into 

circulation, | 


II. BIOGRAPHICAL CURIOSITIES; or voni: 
OUS PICTURES of HUMAN NATURE: containing 
Original and Authentic Memoirs of Dax1eL Daxces, Eſq. 
an extraordinary Mifer, Embelliſhed with a CharaQerſtic 

Portrait of Mr, Dancer, who lived near Harrow-on-the- 
Hill, in the county of Middleſex. 

For the following account of the firſt edition of this work, 
ſee the Monthly Review for. April 1797: 

© This publication will prove uncommonly intereſting | 
to all claſſes of readers, but EY to young perſons,” =2 

Price gs. 6d, ſewed. 


Books printed for J. Ridgway. 


III. A DICTIONARY of LITERARY.CONVERSA- 


TION ; conſiſting of curious and inte Auncborzs 
with Critical Obſervations and n . 


The Third Edition, Price 38. ſewed. E 
and beautifully hot-preſſed, N 3 - FR printed 


Charafter f the Firſt Edition of the above Wirl from the 
Reviews, 
cc ae and other literary-curioſities, ſeem to * the 
favourite reading of the age. In this pleaſing volume they 
are arranged lexico 2 which is — moſt novel, and 
the beſt a or onal reſort,” | 


bly Review for Jan. 1796. Et 


« Anelegant lietle pocket volume, in which readers ho do 
not love the toil of purſuing an intricate ſubject wy 
if 


Ariety of —_— may find amuſement and inftruftio 


| Critical Review for Jan. 1795. 


This is an ak t and amubag linle volume, It conlits 
of literary and hi — anecdotes, with many lenſible ob- 
ſervations and refleQions on a great variety of curious and.in- 
tereſting ſubjects, which, if not —_— prove the Editor *. 


ingenious and e ei Rei &c.“ oy 8 e. 


Iv. REFLECTIONS on the FORMATION 2u 
DISTRIBUTION of WEALTH. - 2 
By M. TuxcorT, Miniſter of Finance in France. | 


© This publication may be conſidered as the germ — 
a work on the ſame ſubject by the celebrated Smich.“— 
See Condorcet's Life of Turgot. 


v. A DICTIONARY of SURGERY, or the YOUNG 
SURGEON'sand APOTHECARY's POCKET ASSIST» 
ANT. This Work is compiled from the original Papers 
of ſome of the moſt eminent Surgeons of London and Paris, 
the beſt Authors extant, and the reſult of the Compilers re- 
ſearches during a long and extenſive line of practice. By 
Benjamin Lara, Member of the Cor ion of Sur- 
you of London, Surgeon to the, Royal Cumberland Free. 

aſon School, and late Surgeon to the . Ho- 


Pital, 4e —Peles 6s. * ; 


IL 


- 
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A New Edit ian, corrected and enlarged, wich an excellent 


* Books printed for J. Ridgway. \ : b 
VI. The LIFE of the late JOHN. ELWRES, . El, 


Member i in Three ſucceſſive Parliaments for Berkſhire. 1 
By Enward Torhau, EI“ [1.21111 al 


ate Captarn'in the Setond Troop of Horſe Guards," und 
"I trate for the Counties F Eſſex and Vent. ity * th 


of Jou ELwes, Eſq. finely etched by Wiltiatn' Auſtin," 8. 
A New Edition, in Four Polumes,—Price il. 178. in Boards 
VII. An HISTORICAL; GEOGRAPHICAL,COM-* 

MERCIAL, and PHILOSOPHICAL: VIEW of Ye 
UNITED STATES of AMERICA: Huftrated "witty 
Thirty finely engraved Copper ates '6f Natural 
Plants, &. &c. including ine Whole - Sheet Maps, 
forming the moſt; complete, Ameriean Atlas , extant. , iy. 

The he Rev. WILLIAM WINTERBOTHAM,, VS. 

4 Public! is certainly much indebted to Mr. Wig: 

botham for having, in the tedious hours of impriſonmen 
laudably exerted himſelf in compiling this work. Lil 
Raleigh, Who produced his valuable Hiſtory of the Ou Wirid 


while he was confined at 4 State Priſiner in 'the Tower Ws 


London, this hiſtorian'of'the' New Harld writes in a Hm 
unfortunate ſiruation may be finally meet with & ne 


requital than that which his great prodeteſſor experienced} i 


« Mr. W. has availed himſelf, in this publication, of the 


labours of moſt, of the hiſtorians who, ha of: WI With on the ſob=- 
wy 


ject of America, and hq bught in fi 
Ber the reſult of their 3 x and obſ 814 Was * 
he had not the vanity to conceive Himſelf capable of 5 
recting their language, he has ted their expreſſion;z*(@ 
that, in a long narrative, he has often, as he modeſtly EX# 
preſſes himſelf, no other elaim to merit than what arifes front 
ſelection, and a few connecting ſente erz. 
The general utility of this w 1 ee 
and diligence diſcovered by the Editor, w 

enfuty it that encouragement to ys ' At. e Bet 

Anthly Review for Dec. 1 NY 
hs - a Thoſe -who may wiſh to poſſefs vo vatuah = 

are reſpectfully informed that it is ready to be delivered 
Thirty- four Numbers, price 18. each: one e ae” 
time, as the purchaſer may think proper N. con 
rains a large whole-ſheet plan of the city of W. 


On its peruſal, if not approved, the piirchaſe-money will 


de returned. 


„The — to the four volumes are, Gedern 4 


Waſhington, Dr 
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ef ranklin, William Penn, and Mr. Fr : 
OY * had (4 by ger: : 


